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Wednesday,  I-laj  29,  192S. 
NOT  FOH  FOELICATIOIT 

Subject:     "A  Spring  Ltincheon."^   Menu  and  recipes  from  Bureau  of  Hon:e  Economics, 
U.  S.  D.  A. 

— ooOoo — 

Let's  have  a  spring  luncheon  —  do  you  feel  in  the  mood  for  a  spring 
luncheon? 

•i7e  might  serve  it  on  the  cool,  roomy,  screened  porch  —  or  on  the  shady 
terrace,  or  out  under  the  elm  trees.     In  the  flower  garden?    Yes,  iye  might  carry 
our  taole  and  chairs  to  the  garden,  Florinda,  hut  don't  forget  that  we  must  he 
practical.     That's  why  I  suggested  the  porch,  first.    You  see  the  porch  is  so 
close  to  the  kitchen,  and  I  want  to  use  my  new  service  wagon. 

Have  you  ever  been  in  France,  on  the  first  warm  spring  days?    Then  you  have 
noticed  how  all  the  little  cafes  and  restaurants  move  out-of-doors,  on  the  side- 
walk or  into  the  court.  Tahles  and  chairs  are  not  put  hack  until  late  in  the  fall. 

T^e  can't  eat  outdoors  in  France  —  at  least  not  this  week,  and  I  do  want 
to  give  a  spring  l-oncheon  this  very  week.     I  think  I'll  ask  my  Next-Door  ITeighbor 
—  ma.y'be  she'll  help  me  prepare  the  luncheon  —  and  I'll  ask  Riyllis,  and  Tomny 
Lou,  and  Aunt  Lucretia,     That  makes  five,  with  myself. 

I  have  a  brand  new  recipe,  too  —  frozen  in  the  electric  refrigerator.  Oh 
no,  Florinda,  I  don't  mean  that  —  I  mean  it's  a  recipe  for  Strawberry  I.Iousse,  and 
the  Strawberry  Mousse  is  frozen  in  the  electric  refrigerator.    Or  it  can  be 
frozen  with  ice  and  salt.     It  will  be  a  delectable  dessert  for  the  spring  luncheori 
I'll  serve  it  in  my  rose  glass  sherbet  dishes.    Mousse  dishes?  Well,  I  suppose 
you  might  call  them  that,  Florinda, 

But  let's  get  our  pencils,  and  really  plan  this  spring  l-'jncheon.     I  have  a 
s-uggestion  for  the  main  dish.    Do  you  like  a  jellied  meat  salad,  in  hot  weather? 
It's  so  attractive  —  so  cool  and  appetizing.    Veal  is  especially  nice,  because 
it  "jells"  so  easily.     Since  everybody  is  in  favor  of  rny  suggestion,  let's  write 
down:    Jellied  Veal  Salad,  with  Watercress,  and  Sliced  Cucumber  and  Tomatoes. 
I'll  tell  you  how  to  make  it,  after  while. 

Then  let's  have  potatoes,  prepared  in  some  unusual,  dainty  way.  Potato 
chips?  Shoestring  potatoes?    French  Fried?    All  those  are  good  but  I  thirlc  I'd 
prefer  Lattice  Potatoes  —  you  know,  cut  with  a  potato  latticer,  and  fried  in 
deep  fat,  in  the  same  way  French  Fried  potatoes  are  cooked. 

Next,  some  kind  of  bread.    Toasted  English  Muffins  —  the  very  thing.  And 
some  of  that  good  Conserve  you  made  the  other  day,  with  Hhubarb  and  nuts.  For 
dessert,  we'll  have  Strawberry  Mousse,  and  Sand  Tarts. 
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There  —  our  spring  Itmcheon  is  complete,  planned  in  every  detail  —  and 
all  we  have  to  do  is  cook  it.  'fiat's  that?  Florinda  says  she  doesn't  like  the 
nonchalant  inaniier  in  vrhich  I  say:  "All  we  have  to  do  is  cook  it."  Oh  come  now, 
Florinda,  you  know  you  don't  mind  cooking  a  delectable  limcheon  like  this,  with 
Jellied  Veal  Salad,  and  Strawberry  Mousse,  and  all  these  nice  foods.  Don't  you 
have  an  accommodating  Hext-Door  neighbor,  like  mine?  Then  get  her  to  make  the 
Mousse,     She  won't  mind. 

Let's  write  this  menu,  so  we'll  be  sure  to  have  it  in  the  correct  order: 

Jellied  Veal  Salad,  with  Watercress,  Sliced  Cucumber  and  Tomatoes 

Lattice  Potatoes 

Toasted  English  M\iffins 

Fruit  and  Hut  Conserve 

Strawberry  Mousse,  and 

Sand  Tarts. 

Florinda  says  she  wants  something  to  drink  with  it  —  suit  yourself, 
yiorinda;  coffee  or  tea,  or  an  iced  drink, 

I  want  to  give  you  a  few  recipes  now;  first,  the  directions  for  Jellied 
Veal  Salad.    And  let  me  tell  you,  beforehand,  you'll  have  to  concentrate  on  this, 
for  Jellied  Veal  Salad  contains  twelve  ingredients,  counting  salt  and  pepper  as 
one.    Abbreviate  whenever  possible  —  I  see  the  word  tablespoon  is  used  five  times 
in  this  recipe  —  write  a  capital  T  instead  of  the  long  word.    Write  a  small  t. 
for  teaspoon, 

Everybody  ready,  for  the  Jellied  Veal  Salad,  with  12  ingredients: 

2  pound  knuckle  of  veal  2  tablespoons  finely  chopped  parsley 

2  qua,rts  cold  water  2  tablespoons  finely  chopped  pimiento 

1  tablespoon  gelatin  1  tablespoon  lemon  juice 

2  tablespoons  cold  water  l/s  teaspoon  celery  seed 
1/2  cup  finely  cut  celery  2  teaspoons  onion  juice,  and 
Salt  and  pepper  to  taste  Dash  of  tabasco  sauce 

Twelve  ingredients,  for  Jellied  Veal  Salad:  (Repeat) 

Have  the  butcher  crack  the  bones  in  the  veal  knuckle.    Wash  the  knuckle 
well.     Cover  with  the  2  quarts  of  cold  water,    Keat  slowly  to  the  boiling  point. 
Then  simi'aer,  covered,  until  the  meat  is  tender.    Drain  and  measure  the  liquid. 
There  should  be  about  1  quart.    Remove  the  meat  from  the  bones,  discard  all  gris- 
tle, and  put  the  meat  through  a  grinder.     Soften  the  gelatin  in  the  2  tablespoons 
of  cold  water  and  then  add  to  the  hot  stock.     Chill  this  liquid  and  when  partially 
set  add  the  meat  and  seasonings  and  stir  until  well  mixed.     Season  to  taste  with 
salt,  pepper,  and  tabasco  sauce.    Pour  into  individ-aal  molds  or  one  large  ring 
mold  amd  let  stand  in  the  refrigerator  several  hours  or  overnight  until  set. 
Serve  on  watercress  with  salad  dressing,  and  a  garnish  of  thin  slices  of  cucumber 
and  tomato. 

I  gave  you  the  recipe  for  English  Muffins  just  last  month  —  the  25th  of 
April,  I  think  it  was  —  yes,  I  remember,  because  that's  Uncle  Ebenezer's  birthday, 
and  I  had  Toasted  English  Muffins,  in  his  honor.    Don't  you  remember?    Sure_^ — 
that's  the  recipe  —  made  with  yeast,  and  baked  on  a  griddle.     (ITOTS.  RECIPE  GIVEU 
IN  PROGRAM  FOR  APRIL  25,  SRRO^TEOUSLY  DATED  APRIL  24). 
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If  you  are  sufficiently  rested,  from  taking  the  Jellied  Veal  Salad,  I'll 
^ive  you  the  one  for  StrawlDerry  Mousse  —  it's  an  easy,  short  one.     I  got  ti.is 
recipe  from  the  Menu  Specialist  -  it's  one  of  the  first  I  ever  tried,  m  my  new 
electric  refrigerator.    Only  five  ingredients,  for  Strawberry  Mousse: 

1  cup  double  ere  air. 

1  cup  crushed  stravrberries 
1/2  cup  sugar 

1/4  teaspoon  salt,  and 

2  egg  whites 

Five  ingredients,  for  Strav^berry  Mousse:  (Hepeat). 

Whip  the  cream,    Add  the  crushed  strawberries  and  the  sugar.    Add  the 
salt  to  the  egg  whites,  beat  until  stiff,  and  fold  into  the  fruit  and  cream  mix- 
ture.   Pour  into  the  tray  of  an  electric  refrigerator  and  put  m  tne  unit  to  _ 
freeze.    Or  po-or  in  a  mold,  pack  in  ice  and  salt,  and  let  freeze  without  stirring 
for  4  honors . 

This  quantity  makes  eno^agh  for  5  to  8  servings,  so  there  will  be  some ^ left 
for  Billv,  and  Uncle  Sbenezer.    However,  it  takes  two  lady-like  servings  of  ice 
cream  to' m^e  one  skimpy  one,  for  Billvo    He's  like  a  boy  I  read  about  the  other 
da-^  —  this  boy  sat  down  to  his  mother's  tea-table,  right  near  the  sanawicn  plate, 
0/ course,  aiid  carelessly  dropped  "the  sm^ll  lady-like  sandwiches  into  nis  moutn, 
as  if  they  were  nickels,  and  he  a  slot-machine." 

With  o^jr  Strawberry  Mousse,  we'll  serve  Sand  Tarts  —  surely  you've  J^^ied 
that  reciiDe  —  I  broadcast  it  on  the  19th  day  of  February  —  don't  you  recollect 
That's  the  one  ~  the  cookies  made  with  brown  s^ogar,  and  nuts.     If  you 
broadcast  it  again  today  —  for  it  is  worth  it.    Just  a  minute  wnile  I  loo^  in 
my  recipe  box  —  would  you  look  for  Sand  Tarts  'onder  Sand,  or  under  iarts.'  .-ere 
we  are  —  Cookies  —  Sand  Tarts,    ITine  ingredients,  for  Sand  Tarts: 

1/2  cup  butter  l/4  teaspoon  salt 

3/4  cup  light  brown  sugar  1  teaspoon  cinnamon 

1  egg  3  tablespoons  granulated  sugar,  and 

2  cups  sifted  flo'or  Almonds  or  pecans,  cut  in  halves. 
2  teaspoons  baking  powder 

Nine  ingredients:  (Hepeat.) 

Cream  the  half  cud  of  butter.  Add  the  3/4  cup  of  light  brown  s-agar,  gradi>- 
ally,  then  the  well-beaten  egg.  Stir  in  the  sifted  dry  ingredients,  that^is,  tne 
flour, baking  powder,  and  salt.  On  a  lightly  floured  board,  make  a  roll  01  the ^  ^  ^ 
dough,  about  3  inches  in  diameter.  Wrap  well  in  waxed  paper.  Let  stand  overnign^ 
in  a  cold  place.  In  the  morning,  slice  wafer  thin,  with  a  sharp  knife,  bprinkie^ 
with  a  mixture  of  the  cinnam.on  and  gran-olated  sugar.  Press  a  nut  in  the  center  o. 
each  cookie.  Bake  in  a  moderate  oven,  between  350°  and  375°?.  for  about  8  minutes, 
or  until  lightly  browned.    Store  in  air-tight  containers. 

Let's  check  over  the  menu,  once  more:     Jellied  Veal  Salad,  with  Watercress, 
Sliced  cucumber  and  tomatoes,  Lattice  Potatoes,  Toasted  English  Muffins,  Pruit 
and  Nut  Conserve,  Strawberry  Mousse,  and  Sand  Tarts. 


